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A NEW MILLINERY CONCEIT

One or the latest models shown In the milliner world Is nlustrated In above
ketch There is just the slightest suggeatlpn or the old English walking hat
with high round crown This one Is brown felt with A Persian crepe
around crown caught In front with dull gold buckle studded with rhinestones
A long brown plume starts from left and falls hack ot hat
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By EDITH A BROWN

Copyright 196 by Joseph D Bowie
January brings two American poets

birthdays for the club luncheon series
that of Bayard Taylor who was born at
Kennott Square Pa January 11 11

of Edgar Allan Poe whose birth-
day anniversary comes later in the
month

Taylors reputation as the
great American traveler makes a
change possible in the arangement of
the program and detail for this one peet
luncheon at least From his first great
journey to Europe made in
forties to his death In Berlin In 1878
Bayard Taylor gave to the world a series
of travel volumes and stories which are
fascinating in style and so varied in
scope and experiences that the sophisti-
cated and untravoled have boon wont to
dub him an American Munchausen

the truth and the untruth of the
volumes however they form a series so
interesting that his ability as a poet and
novelist la overshadowed by his fame
as a traveler For this luncheon nothing
could be more appropriate than a Bay
ard Taylor luncheon of the nations

Representative of his book on A
Journey to Central Africa the Lands
of the Saracen have an African table
Ills Visit to India China and Japan
makes an Oriental table very appro-
priate and his Summer Pictures of
Sweden Denmark and Lapland will
make a pretty Scandinavian table An
American table should be added and
possibly a European table If an extra
one Is needed but the countries chosen
will give oddity of entertainment which
the English French and Italian tables
have lost through much use

For the toasts choose from each table
a speaker to give a bit of experience
of if possible from a
country the table represents Or a de-

scriptive sketch from the work of
Taylor which have been mentioned may
be made interesting At the close of
the service or betweeen courses a short
program of vocal or Instrumental music
representative of the various countries
should be

Every course should In its turn be
representative of the countries like

the famous Indian
soup Mullngatawney may open the
luncheon or to be more strictly proper
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How to

To welcome the coming and speed the
parting guest are duties seldom

but it is not always easy to
what to do with the guest be

tween times Hence these rules which-
a certain clever woman has laid down
for a young niece who Is Just beginning
to entertain

Above all things always know what
you are going to do with your guests

depend on standing round the
piano and yelling the latest songs They
could have done that without getting
dressed and coming to your house

Dont expect girls to feel comfortable
with hanging their wraps In the hall
nnd going directly to the parlor They
will be on Pins and needles unless
they are allowed to run upstairs peep
into the mirror to make sure that their
roses dont shine and that they are
straight in the back

Dont work all day over the affair so
that you will look like Tha Wreck of
the Hesperus Just blown In by the time

ur guests arrive
Practice keeping cool Ninetenths

of the hostesses are so excited during
an entertainment that no matter what
one says to them they fall to grasp the
meaning

Your guests will go away feeling that
they have had a much better time If
jur plans Include a little activity than

If thEY are asked to sit still and think
all the evening

Dont to insist on your father
d mother coming Into the They

will be your appreciative guests
Have on your friends digestion
Bestow smile and most

graceful word at parting
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in the choice of the opening course for a
luncheon there Is Scotch broth The
rush course may be heralded from
America and New England at that as
the first of the American strongholds
This course may be codfish steak In New
England style served with
Johnny cake

Africa should be represented In the
meat course and anyone with
an old black mammy some along
the family line may have a number of
good old dishes to draw from Belgian
hare or rabbit may be served to look
like possum although the rabbit itself
with the good luok its left hind foot is
supposed to carry for the African na
tive is an appropriate and appetizing
dish With this of course must
served sweet potatoes For the salad
serve Brussels sprouts or Jerusalem
artichokes with East pickles The
dessert may hail from the frozen North
and nothing will better carry out the
general idea of the ice and the snow
than the dessert which the youngstor
of Norway aro wont to call plfpaf
This is much like charlotte

in bowls or cups and eaten with a
spoon from which its name is derived-
It Is made of quantities of whipped
cream slices of cake and rich rod rasp
berry preserves The whipped cream is
dropped In the bottom of the bowl the
slices of cake are thrust into
the preserves are dropped over this in
little This is repeated the
cream the cake and the
til the bowl IB filled With this may be
served Russian ten sweetened with
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How to Carry Money

Dont carry your money in your hand
in a purse which you are likely to drop
or lay down at any moment Keep your
money keys and other valuables In a
bag attached to your person and see the
bag is securely fastened

The safest way of all to carry money
Is to keep it in a small bag hung around
the nock This pocket can bo made from-
a bit of ribbon chamois silk or linen
and suspended by a narrow piece of
ribbon securely fastened Have the lit-
tle buttoned or hooked together or
use the patent fasteners which are
really most convenient of all Wear this
Just inside your waist and you can get
at It easily if you need to

Of course when a waist fastens In the
back this bas Is not available and the
Inside pocket must be relied Drop
loose change in small quantities a-

il n

will be blown or thrown out whon you
least expect

Green Jelly

Stow a quart of green gooseberries In
quart of cold water with four ounces

brown sugar till tender and lot it nil
sot cold you repeat it This
turns the Juice a faint pink Dissolve
ono ounco loaf gelatine in a little water
add to it tOUr ounces more of brown
sugar then nut it in the carefully
strained juice of tho fruit running it
pnpe or ttfico through the Jelly bag to

nice and mix It gently tp
pour it into ft wetted mold and

Serve plain or E

nlshdd with whipped cream or sweet
awed egg
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PROGRESSIVE DINNERS

Having Men Change Scats With Each
Course Proves Pleasant and

Entertaining
Progressive dinners are not now but

they have never been swan frequency
because had a notion that
thoy were difficult Far from being the
wise they simplify dinner giving for

make their own amusement oon

atantv furnishing topics of conversation-
so that thorn Is no danger or nagging

during this holldav season
when one wishes to entertain as much
as possible why not give one of eight
or ten people It Is more desirable that
there should be more guests than are
necessary for general conversation for
at a progressive dinner the talk to apt
to bo confined to couples

As the name Implies the guests pro-

gress through dinner not only
but literally That is to say that

with course a man moves up one
or rather to the seat of the man next-
sihthat galore tho end of the dinner he
has tattled with each woman guest

Must Move On

There U a good deal of fun In this
for when time is called as it were the
man must leave for next woman
Whether or no Sometimes he IB glad
more often he Is sorry and when he tt
In tile midst of a absorbing

his neighbor he Is ve
though the may b concealed
Tiilt always there Is variety which utt i
all la the thing sought by hot
cases

Cotnsfarch Custard

Drain the syrup from a quart of
fruit bring It to u holl and add

two level tablespoons of eernstwreh
then heat In the pulp of fruit and
lastly the wellbeaten whites of two
Pour Into mold cool and seas with
whipped cream It Is even more gain
cate If half the vhlt ed cream s folded
In before serving fruit can be
used but we set most satisfaction from
peaches
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if American stomachs can
withstand this onslaught or the sweet-
ening which it characteristic may be
omitted The bon bons for this affair
may be the Chinese sweets or the
sweets of every country may be chosen

The decorations for the tables of
course must represent the countrle
For the American red white ara

to wonderful poem to

of the Crimean was
Britains Glory

For the other tables the color of
the countries may be carried ou or
the may through
the flora of the country For Africa
go

mountalns these lines so wonder
describing the countrys variety

nf growth
Zone above zone

The climates of earth are displayed as
an Index

the of the Book of Crea-
tion

There In the wondering airs of the
Tropics

Shivers the aspen still dreaming of
cold

JANUARY POETS
e JLUNCHEON
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From clouds and from cold Into sum
mer eternal

And the pine tree down on his
rival palm

suggests be
in of pine with
potted palms

The same poem gives an appropriate
verse for the Scandinavian country
with Its mythical gods and its ice and
snow
Seats of the gods In the limitless

ether
Looming sublimely aloft and afar
Above them like of Imperial er-

mine
Sparkle the snow fields
Desolate realms inaccessible silent
Chasms and caverns where day Is a

stranger
Garners where storeth his treasures

the thunder
The lightning his falchion his arrows

the hall
To the student of mythology and tilt

Wagnerian Ring series this verso
or these lines will appeal particularly

The oriental table of course may be
the proverbial bower of beauty with
chryanthomums and cherry blossoms
and the other splendid flowers to draw
upon This partline from The Phan-
tom may be used in description

the shade and the sunshine chase
each my feet

looks
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Ginger Pear
This conserye Is often used as a des-

sert to be served with thin wafers or
It Is liked for Sunday evening suppers-
or a luncheon It 1 best to put It away
in smallsized glasses as It is used in
small quantities

Wipe eight pounds of the hard pears
peel and cut In small chips with a
sharp knife Put into the preserving
kettle with six pounds of granulatea
sugar onefourth pound of green Can-
ton ginger which has been scraped
and grated the Juice and crated rinds
of three large lemons Put all togeth-
er and bring slowly to the boiling point
Boll slowly three or four hours or until
all is thick and transparent

Any kind of fall pear will do if It Is
still hard and crisp This quantity
makes about twelve jelly full

Grape Suzprise

One pint of grape juice one ounce of
gelatine one cup of sugar one lemon
Malaya grapes onehalf cup of powder-
ed sugar Grate the rind of a lemon and
mix It with powdered Dissolvesugar and gelatine in the grape juice
iteming the of the lemon to
harden Remove skins and seeds from
enough grapes to fill a cup
When the jelly to thicken stir
in the grapes and pour Into a mold
Serve cream and the preparedsugar

The Southerns Palm Limited
to Florida also Alken and Augusts
leaves Washington dally

p m Electric lighted
Other to Florida andresorts for winter outings L S
Brown G A Southern Railway 705
15th dt w
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JAUflTY CUTAWAY JACKET
In Ute few g tailored which Men vktwelf oa

la the CK the etOia and hip I4IIIdJI
Socket jacket r barelY to the

cot la to be a splen Daodef eoIIIwe
for the the wooo whose Ito
rounded and the jacket which is
tar the choice The lilustraUon black broadcloth de-
yelofMd into one or jaunty the back the fret
semifitting and cut with that half way between the neck and

arnsee rt from cheerier to bottom ot acket thus a prettier
lit over tM buslIne and doing with tilt det are cut way
from the bustUn where they are fastened one button revealing vent of
handsome brocade The I coat pattern nnlhd with a
curt of black likewise making the narrow collar
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PRESERVING IN MIDWINTE
By CORNELIA C BEDFORD

Midwinter Is not usually conaMered
the proper sense in which to put
fruits Occasionally however the roost
forehanded noveekeeiter will have sume
deficit in the preserve closet this or
that fruit ere was a failure or some
member of the family was too III for
her to spare the time when the berries
were at their beet Yet though there
are no more nor the or
quince jelly of which sh ta toad
she may today turn her attention to the
tropical and fruits now on UM

and bring forth results wnteh
will please and satisfy all her family

Orange Marmalade
Drop any number of flue juicy

leN oranges into a bowl of cold water
let stand for halt an hour then scrub

with a softbristle brush Dis-
card the peel of every fifth orange
Wipe and cut each lengthwise into
quarters then with a sharp cut
across the thinnest of slices Now
weigh and for rack pound of cut fruit
allow threequarters of a pint of cold
water Stir cover and let
stand in a cool place for twentyfour
hours Bring quickly to the boUlnc
point using an agate or porcelainlined

and simmer gently
rinds are sufficiently tender to be easily

set for hours welch
a second time and to each pound add

of granulated sugar Dolt
but fruit

rinds are transparent and the syrup is
quite thick then bottle and seal s

Lemon Marmalade
Prepare and cook in the same way ax

orange marmalade but allow one pound
and a half of sugar for each of
cooked fruit crates When slicing
rIOt the pUs in a small bowl cover
a portion of the measured water and let

day press off the water
squeezing hard and it to the
fruit

Grape Fruit Marmalade

Make In the same way as orange mar-
malade using only half the fruit rind
Allow from one pound and u quarter-
to one pound and a half at sugar to
the pound of cooked fruit and water
according to the acidity of the fruit
used

Preserved Figs
For this preserve use what are known-

as bag fiGs which have not
to the same extent as the layer figs
Pick thorn over remove sterna wash
end soak over night In Just enough
water to cover weigh and allow
threequarters of a pound of sugar to
one pound of fruit and of a
cupful of water Dissolve the sugar in
the water and add the figs after steam-
ing them over hot water for fifteen min-
utes Simmer very gently until fairly
transparent but unbroken skimming
out as done When all are cooked
down the syrup until rich and thick
add the figs bring again to the boiling

flavor very faintly with
and bottle at once

Brandied Figs
Prepare steam and cook th fruit

1n syrup In the same manner as for pre
sorving allowing similar proportions
When quite transparent sat aside until
noxt day Drain the syrup bon
down until very thick adding a piece of
vanilla bean to flavor Set until
cold remove the vanilla nnd an
equal quantity of the best French
brandy Arrange the figs in bottles ell
with the syrup and seal

Apricot Marmalade
Select a fine grade of sundried fruit

pick over and wash then soak in cold
water for twentyfour hours
weigh and for each pound allow thfea-
quurters of a pound of sugar To four
pounds of add the sugar and one
scant water
until reduced to a marmalade stirring
frequently

Sweet Pickled Prune3
Pick over wash and soak four pounds

of large prunes for twentyfour hours
then steam for twenty minutes Boil
together for ten two pounds of
sugar one pint of vinegar one curies pf
whole cloves and stick cinnamon end
quarter of an ounce of ginger Add theprunes simmer very gently until tendert i iiaj fana J
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in way
Prune Marmalade

Pick over wash and seek two
and a half of prune over night St
gently until tender using Juttt once
water to cover Set adds until 01

enough to handle then remove nl

cored and sliced eaehalf of
pound of sugar more If the apple t
very sour the juice of two temo
and cook to a marmalade stirring f

that the mixture may
smooth Can at ones

Raisin Jaw
Peel and slice a dozen large tart a

plea Put over the Are with one cupi-
af sweet eider live pounds of seed
retain and one pound of sugar
slowly adding a water from tl-

Quently when very soft

r

diver prunes are very What
a

pound

Ute
Return to the Are with girt large apple
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Is incomplete Without

CEYLON AND INDIA TEA

The Most Delicious and Healthful of All
Lead Packets Only Blaok Mixed or Green Trial Packet too

At AH Grmrs HIGHEST AWARD ST LOUIS 1904

The Evening Meal

Ir SALAIA

SEEN IN THE SHOPS
Superb fans of white ostrich feath-

er with sticks of motherofpearl
plain and set with gold

A Why mug the inside of white
china and the outside like dull silver
very odd and attractive

is new glass in a
delicate pale green In various sMPM
for holding flowers

From antique two golden brds
ft the top of a long polo representing
the device of ancient family

Beavlful pierced gold bracelets
some at with diamonds and topaz
otherit with and turquoise

A jewel box in the shape of a very
small dressing ease with round sewing
mirror lined with blue velvet
and lock and key A very
satiate pre m

For a irtncus ion a small green vel-

vet satchel with pierced silver top and
handle

A leag plank supported by a rock
walking on it four different alaed ole
phanU the whole made of bronze

A chocolate consisting of an odd
shaped pitcher and six cups and sau-
cers decorated with wreaths of small
Dresden towers

A fceaatlful picture of Pompeii done
In color in a dark blue fVaroo which
looks like lava It is made to repre-
sent a deer frame

Suck an attractive cut glass box
with silver gilt tile lid having-

a portrait painted on it
Pillows for the cosy corners They

tense in burnt leather china silk vel-
vet and handpainted leather

Pipe racks for the mans den are
quite elaborate some very pretty one
are of hammered brass and make an
extractive appearance on the wall

through a sieve Return to toe fire until
rhea and seat

Carrot Jam
Weak and scrape or peel large carrots

cut in lack puss and weigh To throe
pounds allow three pounds of sugar
six terse lemons and two ounces of

the carrots until tender then
through a sieve Adc the grated yellow
rind and strained juice of the lemons
tIM safer ard shredded almonds and
heat Simmer for twenty min-
utes stirring very often then put up in
jars

Spiced Pumpkin
Pare and steam pumpkin until tender

then drain and press through a sieve
Measure and to each quart add the
strained Juice of two lemons and one

jw pound of and cook
slowly until almost as as marina
lade Add oneeighth of a teaspoonful

ts of a each of singer and cin
Damon and simmer nor minutes-

a longer
e Cranberry Conserv-

er
I ck over and wash sufficient

betties to weigh flue pounds then chop
coarsely Put two pounds of seeded
raisins through the food chopper using
two Thinly peel the rind
treat four largo titan the
pulp and juice of five Boll the rind

d it U lacy tender and no longer bitter
then chop Put the fruits and rind

Be in a with flue pounds of sugar
heat and simmer slowly until reduced

se to a jam then can and seal
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Wheeler Wilson

stitch will
sold by the

i wiNG MACHINE co

And the Wheeler and Wilson store closed

The Wheeler Wilson Mfg Co will continue to
make these machines as heretofore the change simply
effecting greater economy in the cost of selling a
saving which will prove to be of material benefit to
purchasers who will now be enabled to select at
Singer Stores

Lock Stitch Chain Stitch
Oscillating Rotary or

Shuttle
Elastic Seam

No Bobbin No Shuttle

Prices to Suit All PursesMany Styles of Cabinet WorK
Needles for Ail of Machines

MACHINES RENTED SOLD EXCHANGED-

By this Sign you
may know and

will find
Singer Stores
Everywhere

See

Telephone Book-

Store Addresses

ANNOUNCEMENT

At 616 NINTfI STREET Ne W

Machines Machines

Makes

I
C

4 s4 SeWia Machines j

for more than fifty Years
tthe standard t e of roYP

N o rtar shuttle movement
for makin the ock

hereafter be kr to
r
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Credit for All Washington

At lowest and most lib
eral terms We have many
special stocktaking bargains
now that mean substantial
money saving opportunities
Come and see them

817819821423 Seventh St

YOU PROBABLY HAVE

SEWING TO DO

Just at this time If you let us
overhaul your machine and put it
in Unit claws order the sewing task
would be one and

AS much could be accomplish-
ed

For One Dollar-
We will call for your machine put
it in first flaws order and then re-
turn it to you Drop us a postal

9thSt

and other

Steinway and Other Pianos
S25 Pa Ave 2T W

Clearance Sale

of Used Pianos
Pianoa that have been

thoroucfclf overhauled in
our FACTORIES offered
at a fraction their value

Keeps the skin soft and
cures

blemishes and 8prevents chan
At all K

drug storas

TALKING
MACHINES

Cash or Time Payments
Records

at Reduced
Prices

937 Pennsylvania Ave
Wholesale and RetaIl Victor gis

Portable Fireplace Grates

AEberlv s Sons 718

Establishes 1849

Pies
3 The Favorite Pies in
is n More made and eaten
Ey than any other kind All

grocers

TIMES WANT ADS

BRINGS RESULTS

Furniture t-

i
Carpets t

i

Bedding t

ON CREDITl

tl

to C 0 t c

pltaaanter
twice

Ledillg Pianos
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t
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VICTOR

John Fo Ellis Co

250 300 350

7th St
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